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i Crawfish and Cheese Manicotti v Crawfish Macque Choux !
1 1 . 1
: 1 box manicotti noodles 1 tbsp. garlic powder : : I large onion, chopped I can cream-style corn :
I 1 1b. mozzarella cheese 1 tbsp. parsley : : 1 green bell pepper, chopped 1 can Rot.e! tomatoes, chopped !
1 Ib. longhorn colby cheese 2 eggs I : " cup chopped green onions 1 Ib. Louisiana crawfish tailmeat :
: 2 cup Parmesan cheese 1 (16 0z.) jar chunky spaghetti : :  stick butter ) Salt and pepper to taste :
! 2 Ibs. Louisiana crawfish sauce - : 2 cans whole kernel corn, drained !

. . I
i ‘lcallmeat _ 1 cup oil : | Sauté onion, bell pepper and green onions in butter. Add corn and |
I 72 cup Italian bread crumbs Salt and pepper to taste I} tomatoes. Simmer for 5 minutes. Add crawfish and seasonings and |
| Heat water to boiling in a pot large enough to hold noodles. Add ol : \_simmer for 20-30 minutes. Serves 8. /
! and drop noodles singly into boiling water. Boil until soft, drain and : T T T T T T T T T T T T T T T T T T T T T T T T T e e g
I rinse. Cut cheese into cubes. Mix all ingredients except spaghetti | 77~~~ ~-— -~ ~--—T-oTTTTTTTTTTTT T T SIS XN
I al
: sauce and fill noodles. Place noodles in a single layer into baking : CI’ an sh Stuff ed Trout
: dish. Cover with spaghetti sauce. Bake at 350 degrees for 35 to 40 : 1 large filet per serving 2 bay leaves
L minutes. g 1 can seasoned bread crumbs 1 onion, chopped
N e e e e e e e e e e e e e e e - 2 cups chopped crawfish tailmeat 2 cloves garlic, minced
p M ______ ‘; _C_‘““_;z_;’““rS'“l_;l _____________ ~« 1 Olive oil 2 stalks celery, finely chopped
arinate F thf IS asta Sala 6 oz. crabmeat 2 tbsps. minced parsley

2 Ibs. Louisiana Crawfish tailmeat 4 tsp. pepper Salt, pepper & lemon juice to taste Lemon wedges and parsley

} gg;oilé;rzgecgﬁpped ; Izg: gﬁﬁg:g Eﬁir\slzy Sglt anq pepper fish and set' aside. Sauté 1 bay leaf, finely chopped, in
3 thsps. white vinegar 2 tbsps. drained capers ol%ve oil with ha}f of the onion, celery, parsley, salt, pepper and lemon
2 thsps. pickle relish Cooked, chilled pasta juice. Cook until wilted. Add water to breaq crumbs to soften, then
I tsp. dry mustard Sliced f’resh broccoli. cauli- add crabmeat and ﬁnely chopped crawfish t?ulmeat. Add to vegetable
I tsp. salt flower, peas, zucchinji cte. mixture and cook 10 minutes. Mound dressing on each filet, roll and

secure with toothpicks. Flour the rolled filets well and put in a
saucepan, combine tomatoes with the other half of the onion, garlic,
celery and parsley, 1 bay leaf and salt and pepper to taste. Add water
to achieve desired consistency. Cook about 5 minutes, remove bay

Wash and drain crawfish tails. Toss together crawfish and onions. Heat
next six ingredients to boiling. Stir in remaining ingredients except
pasta and fresh vegetables and pour over crawfish mixture. Refrigerate
at least 24 hours, tossing occasionally. Combine pasta, crawfish and leaf and pour sauce over fish. Cook an additional 30 minutes, basting
Vegetables toss and serve. Serves 14. \ Often. Serve on a platter garnished with lemon wedges and parsley. ¢
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